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Breakfast Meal Pattern 



Review of SBP Meal Pattern 

Meal Pattern K-5 Daily 6-8 Daily 9-12 Daily 

Fruit (5 cups weekly, grades K-12) 1 cup 1 cup 1 cup 

Vegetables 0 0 0 

Dark Green 0 0 0 

Red/Orange 0 0 0 

Beans/Peas 0 0 0 

Other 0 0 0 

Grains  (oz. equivalent) 1 oz eq. 1 oz eq. 1 oz eq. 

Meat/Meat Alternates  (oz. equivalent) 0 0 0 

Fluid Milk  (cups) 1 cup 1 cup 1 cup 



Dietary Specifications (Breakfast) 

Saturated Fat (% of total calories) 

Grades K-5 Grades 6-8 Grades 9-12 

< 10% < 10% < 10% 

Trans Fat 

ALL Grades 

Nutrition label or manufacture specifications must indicate zero 

grams of trans fat. 

Sodium (mg) 

Grades K-5 Grades 6-8 Grades 9-12 

≤ 540 ≤ 600 ≤ 640 



Grains 

Grades K-5 Grades K-8 Grades 9-12 

Meal Pattern Amount Required Per Week (minimum per day) 

Grains (oz eq) 7 (1) 8 (1) 9 (1) 

NOTE: Although all grades have 

the same DAILY requirement, 

they do not share the same 

WEEKLY requirement. If using a 

K-8 or 9-12 meal pattern, you 

must meet the weekly minimum 

requirement for the older grade 

level. For example, if using a K-

12 meal pattern, you must be 

sure to offer AT LEAST 9 oz 

equivalents of grain during the 

week. 



Meat/Meat Alternates 

The School Food Authority (SFA) may count 
meat/meat alternates towards their weekly 
grain requirement, but ONLY after they have met 
the daily minimum grains requirement. 

Example: You offer a biscuit and a sausage link. IF the biscuit 

credits for at least 1 oz equivalent of grain, then you can also 

credit the sausage link as an additional grain, and this will 

count toward your weekly meal pattern requirements for 

grains.  If the sausage link would have credited for 1 oz eq. 

M/MA, then, for the purposes of breakfast, it would credit as 1 

oz eq. of grain, and you would have offered 2 oz eq. grain for 

that day. 

However, if you’d only served two sausage links, then you 

would have offered ZERO creditable grains that day. You must 

serve a grain for the M/MA to count. 



Vegetables 

For breakfast, vegetables may be substituted for 
fruits, but the first two cups per week of any such 
substitution must be from the: 

 Dark Green 

 Red/Orange 

 Beans/Peas (legumes) or 

 “Other Vegetables” subgroups. 



Lunch Meal Pattern 



Review of NSLP Meal Pattern 

Meal Pattern K-5 Daily 6-8 Daily 9-12 Daily 

Fruit ½ cup ½ cup 1 cup 

Vegetables ¾ cup ¾ cup 1 cup 

Dark Green - - - 

Red/Orange - - - 

Beans/Peas - - - 

Starchy - - - 

Other - - - 

Grains  (oz. equivalent) 1 oz eq. 1 oz eq. 2 oz eq. 

Meat/Meat Alternates  (oz. equivalent) 1 oz eq. 1 oz eq. 2 oz eq. 

Fluid Milk  (cups) 1 cup 1 cup 1 cup 



Vegetable Subgroups 

Subgroups Grades K-5 Grades 6-8 Grades 9-12 

Dark Green ½ cup ½ cup ½ cup 

Red/Orange ¾ cup ¾ cup 1 ¼ cup 

Beans/Peas (Legumes) ½ cup ½ cup ½ cup 

Starchy ½ cup ½ cup ½ cup 

Other ½ cup ½ cup ¾ cup 

Additional Veg. (Not a 

subgroup) 

1 cup 1 cup 1 ½ cups 

TOTAL 3 ¾ cups 3 ¾ cups 5 cups 

NOTE: There is NOT a daily requirement for any of the subgroups. 

The subgroups requirements are for the WHOLE WEEK. 



Meat/Meat Alternates (M/MA) 
and Grains at Lunch 

Meat/Meat Alternates (min. requirements) 

Grades K-5 Grades 6-8 Grades 9-12 

1 oz eq. daily 

(8 oz eq. weekly) 

1 oz eq. daily 

(9 oz eq. weekly) 

2 oz eq. daily 

(10 oz eq. weekly) 

Grains (min. requirements) 

Grades K-5 Grades 6-8 Grades 9-12 

1 oz eq. daily 

(8 oz eq. weekly) 

1 oz eq. daily 

(8 oz eq. weekly) 

2 oz eq. daily 

(10 oz eq. weekly) 

Calories (range requirements) 

Grades K-5 Grades 6-8 Grades 9-12 

550 – 650 600 – 700 750 - 850 



Dietary Specifications (Lunch) 

Saturated Fat (% of total calories) 

Grades K-5 Grades 6-8 Grades 9-12 

< 10% < 10% < 10% 

Trans Fat 

ALL Grades 

Nutrition label or manufacture specifications must indicate zero 

grams of trans fat. 

Sodium (mg) 

Grades K-5 Grades 6-8 Grades 9-12 

≤ 1,230 ≤ 1,360 ≤ 1,420 



Hamburger Patty Calculation 

 Example) Let’s say that you want to make 
hamburger patties, and you want to make sure 
that each patty will credit for 2 oz equivalents 
M/MA. You have 60 students. How much raw 
beef will you need in total? 

 The beef being used is 85/15 (commodity). 

 

 Continued on the next slide… 

 



Hamburger Patty Calculation 

First we need to calculate the “yield”… 

Yield  

(%) 

Credited Amount 

(oz eq.) 

Raw Amount (oz) 

= 

From the Food Fact 

Sheet, we can see that 

1.34 oz (raw) will credit 

for 1 oz eq. M/MA. 

YIELD = 1 oz eq. / 1.34 

oz (raw), which = 0.746 

 

Yield (%) = 0.75 



Hamburger Patty Calculation 

Now that we know the yield (0.75 aka 75%), we can use that to calculate the 

amount of raw 85/15 beef we would need, in order to produce 60 patties 

that credit for 2 oz eq. M/MA. 

60 patties X 2 oz eq. per patty = 120 oz equivalents M/MA needed 

 

 

120 oz eq. / 0.75 (yield) = 160 oz raw beef needed 

Credited Amount 

(oz eq.) 

Yield 

Raw Amount 

(oz) 
= 

Raw Amount 

(oz)  
x Yield = 

Credited Amount 

(oz eq.) 



Hamburger Patty Calculation 

We now know that in order to produce 60 hamburger patties, which 

credit for 2 oz equivalents M/MA each, that we will need to use 160 

ounces of raw beef. 

 
Now, how can we figure out how much each patty must weigh? 

Since we already know we want a patty that contributes 2 oz 

equivalents M/MA, this will be simple. There are 2 ways to do it. 

Method #1 

Method #2 

Since you already know how much raw product is 

needed, just divide the raw amount by the number of 

patties you’re making. 

Do the same method we used to calculate our raw 

product. (Creditable Amount / Yield = Raw Amount) 

Ex) 160 ounces raw beef ÷ 60 patties =  
2.67 ounces 

per patty  

Ex) 2 oz eq. M/MA ÷ 0.75 (yield) =  
2.67 ounces 

per patty  



 

Food Buying Guide 

Sometimes you will have an ingredient that does not have a CN label 

or a PFS, but you still need to know how it credits towards the meal 

pattern. That’s when the Food Buying Guide (FBG) will be useful.  

Ex) A recipe calls for 136 oz of Beef Chuck Roast. How many oz 

equivalents M/MA will this credit for? (On next slide) 



Beef Chuck Roast (Example) 

Step 1: Calculate the Yield: 

From the FBG, we can see that 1 lb AP = 

0.45 lb cooked, lean meat. 

 

 Yield = Credited Amount ÷ Raw Amount 

Yield = 0.45 lb ÷ 1 lb = 0.45 or 45% 



Beef Chuck Roast (Example) 

Step 2: Calculate the 

Creditable Amount (oz eq.): 

From the FBG, we can also see that 1 oz 

cooked lean meat credits for 1 oz eq. M/MA. 

 

Creditable Amount = Raw Amount x Yield 

Creditable 

Amount 
= 

136 oz 

raw beef 
x 

0.45 

(yield) 
= 

61 oz eq. 

M/MA 

NOTE: Don’t forget 

that you always 

round down your 

final answer to the 

nearest 0.25 oz eq. 



Whole Grain-Rich Requirements 

Foods that qualify as whole grain-rich for the school meal programs are 

foods that contain 100-percent whole-grain OR contain a blend of whole-

grain meal and/or flour of which at least 50-percent is whole-grain. Whole 

grain-rich products must contain at least 50-percent whole-grains and 

the remaining grain, if any, must be enriched. 



Whole Grain-Rich Requirements 

Schools can use the following elements as a simple 

checklist to evaluate if a grain product meets the whole 

grain-rich (WGR) criteria: 

The food item must meet the oz equivalent requirements for the grains 

component as defined by this guidance (i.e. SP 30-2012). 

Element 1 

Exhibit A: School Lunch and Breakfast 

 “Whole Grain-Rich Ounce Equivalency (OZ EQ) 

 Requirements For School Meal Programs” 

http://www.fns.usda.gov/sites/default/files/SP30-2012os.pdf


Whole Grain-Rich Requirements 

The food item must meet the oz equivalent requirements for the grains 

component as defined by this guidance. 

Element 2 

a.) The whole-grain content per oz eq. based on the attached Exhibit A 

weights must be at least 8.0 grams or more for groups A – G. For 

Groups H and I, the volumes or weights listed must be offered to credit 

as one oz eq. 

b.) The product includes the following Food and Drug Administration-

approved whole-grain health claim on its packaging: “Diets rich in whole-

grain foods and other plant foods and low in total fat, saturated fat, and 

cholesterol may reduce the risk of heart disease and some cancers.” 

c.) The product ingredient declaration lists whole-grains first 



Examples of Whole-Grains 



Whole Grain-Rich Exemption 
Request Form 

 Only 50% of grains need to be whole grain-rich 
(WGR). 

 Waiver has been extended through SY 2016-17 

 SP33-2016: Extension Notice (WGR) 

 Schools with the waiver will have it extended for SY 
2016-17 

 Schools without the waiver will have the 
opportunity to complete it and send it in to our 
office for approval for SY 2016-17. 

 Whole Grain-Rich Exemption Request Form 

http://www.fns.usda.gov/extension-notice-requests-exemption-school-meals%E2%80%99-whole-grain-rich-requirement-sy-2016-17
http://www.fns.usda.gov/extension-notice-requests-exemption-school-meals%E2%80%99-whole-grain-rich-requirement-sy-2016-17
http://www.fns.usda.gov/extension-notice-requests-exemption-school-meals%E2%80%99-whole-grain-rich-requirement-sy-2016-17
http://dese.mo.gov/financial-admin-services/food-nutrition-services/new-meal-pattern
http://dese.mo.gov/financial-admin-services/food-nutrition-services/new-meal-pattern
http://dese.mo.gov/financial-admin-services/food-nutrition-services/new-meal-pattern


Whole Grain-Rich Exemption 
Request Form 



Crediting Grain Products 

 Baked goods, such as breads, biscuits, bagels, etc., 
require 16 grams of creditable grain ingredient in 
order to provide 1 oz equivalent of grain. 

 Cereal grains such as oatmeal, pasta, and brown 
rice, a 1 oz eq. is 28 grams of dry product. Since 
these grains are served cooked and water is 
added during preparation, the cooked volume eq. 
is ½ cup cooked cereal, pasta, or rice. 

 For ready-to-eat breakfast cereal, 28 grams or 1.0 
ounce of product is considered a 1 oz eq. 



Whole-Grain Roll (Example) 

 Store-bought vs. In-house 

 This example will show the difference in calculating 
the grain contribution of a roll that was purchased 
from the store, and one made from scratch, on-site. 

 SP 30-2012; Exhibit A: Group B 

 When crediting a store-bought product, which you do 
not know the recipe for, you’ll want to refer to Exhibit A 
of SP 30-2012. This allows you to credit based on the 
weight of the finished product. 

 For any products made in-house, you’ll need to 
calculate the grain contribution based on the recipe. 

 Remember: 16 grams of grain = 1 serving (1 oz eq.) 

http://www.fns.usda.gov/sites/default/files/SP30-2012os.pdf
http://www.fns.usda.gov/sites/default/files/SP30-2012os.pdf
http://www.fns.usda.gov/sites/default/files/SP30-2012os.pdf


Store-Bought Roll 

Exhibit A: Group B 

1 oz eq. = 28 gm or 1.0 oz 

42 gm / 28 gm = 1.5 oz 

1.5 oz roll = 1.5 oz eq. grain 



Store-Bought Roll 

 The product’s ingredient list 

specifically has a whole grain 

listed first (non mixed dishes 

(e.g. breads and cereals) 

 

 If the food item is a mixed dish 

(e.g. lasagna) a whole grain 

must be the primary grain 

ingredient by weight (listed first). 

 

 If the first ingredient is water, a 

whole grain must be listed as the 

second ingredient, and the 

product will still meet WGR 

criteria. 



Calculation Activity: In-House 
Whole-Grain Hot Roll 

Remember: 16 grams of creditable 

grains credits for 1 oz eq. grain. 



Calculation Activity: In-House 
Whole-Grain Hot Roll 



New Converter Tools 
 Three tools have been developed to assist in 

converting/crediting grains and meat/meat alternates 
(M/MA). 

 Creditable Grains in Recipes Converter 
 This tool is to be used when calculating the grain contributions 

for products made from recipes/scratch. 

 SP 30-2012 Converter 
 This tool focuses on Exhibit A of this memo, which shows how, by 

weight, commercial grain products are credited towards the meal 
pattern. 

 Standardized Recipe Converter 
 This tool allows someone to enter all of the ingredients of a 

recipe, and it will calculate the M/MA, grain, and veg. 
contribution to the meal pattern, per serving. 

 



New Converter Tools 



New Converter Tools 



New Converter Tools 



Creditable Grains In Recipe 
Converter 



Creditable Grains In Recipe 
Converter (Example) 



Creditable Grains In Recipe 
Converter (Example) 

Once we’ve entered in the pounds 

(lbs) of flour, and the number of 

servings (175), it automatically 

calculates, and rounds down to 

the nearest 0.25 oz eq., that there 

are 1.5 oz eq. grain in each roll. 

The tool will also calculate the 

percentage of whole-grains in 

this product, and tell you 

whether or not it meets the 

WGR criteria (i.e. at least 50% 

whole-grain by weight). Green 

means “YES” and red means 

“NO”. We can see that this 

product IS WGR, because it is 

53% whole-grain. 



SP 30-2012 Converter 



SP 30-2012 Converter 
(Examples) 
Group A Group B Group C 



SP 30-2012 Converter 
(Examples) 



Standardized Recipe Converter 



Standardized Recipe Converter 



Standardized Recipe Converter 
(Example) 



Standardized Recipe Converter 
(Example) 

In the “Ground Beef Converter” we’ll enter the 6 3/8 lbs of ground beef (no more than 

20% fat) It’ll automatically calculate oz eq. and divide by the # of servings. 

In the “M/MA OZ EQ Converter” we’ll enter the 1 lb 10 ounces of cheese. Since 1 ounce 

of cheese credits as 1 oz eq. M/MA, the yield is 100% or “1”. Again, it will calculate the 

oz eq. and divide by the # of servings. 



Questions? 



Thank You! 

DESE Food & Nutrition Services 
(573) 751-3526 

http://dese.mo.gov/financial-admin-services/food-nutrition-services

